Abstract
Introduction

41
Virgin olive oil (VOO) has increased its consumption worldwide as a lipid 42 component in diets of high nutraceutical value. According to IOC data [1] , the total being NO 2 -OA and NO 2 -cLA the most prevalent (Fig 1) . While OA is the most 
225
Next, we compared the formation of the main detected NO 2 -FA: NO 2 -OA ( Fig 1A) 226 and NO 2 -cLA (Fig 1B) in Arbequina and Coratina during ES and IS conditions.
227
As shown in Figs 2A and 2B , during the in vitro digestion of VOO the formation 228 of NO 2 -OA and NO 2 -cLA in Arbequina was not dependent on the rip stage.
229
However, the formation of NO 2 -FA in Coratina was related to rip stage, where 230 maximal levels of NO 2 -cLA were observed at the IS (Fig 2B) . The differences
231
found on these two cultivars may be due to the effect of the MUFA/PUFA ratio,
232
as show in Table 1 . In addition, the presence of other minor components present 
